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The  top  o'  the  mornin'  to  you,  listeners. 


From  the  looks  of  the  questions  today,  I'll  he  going  on  from  where  I 
left  off  yesterday  —  still  talking  about  potatoes.     For  the  very  first  letter 
asks  me  to  compare  sweetpotatoes  with  white  potatoes. 

That  is  quite  an  order.  If  I  should  answer  that  question  thoroughly  I'd 
spend  all  my  time  today  and  more.  But  I  can  give  you  some  main  -points  of  like- 
ness and  difference  in  these  two  familiar  potatoes. 

First,  about  their  families.     Since  they  are  both  potatoes,  you  might 
think  that  they  belong  to  the  same  family.     But  they  don't.     As  I  mentioned 
yesterday,  the  white  potato  is  a  member  of  the  nightshade  family  of  slants, 
closely  related  to  the  tomato,  the  penper  and  the  eggplant.     The  sweetpotato 
on  the  other  hand  is  related  to  the  morning-glory.     The  sweetpotato  is  the  root 
tuber  of  a  creeping  vine  native  to  tropical  America.     It  needs  long  hot  summers 
and  plenty  of  moisture.     The  white  potato  is  a  native  of  the  temperate  climate; 
it  grew  originally  in  the  mountains  of  South  America. 

When  you  come  to  consider  the  food  value  of  these  two  potatoes  you  find 
that  they  are  much  alike.     Both  kinds  of  potatoes  are  good  energy  food  and  con- 
tain some  protein,  some  minerals,  some  vitamins.     The  chief  difference  in  food 
value  is  that  the  sweetpotato  contains  more  sugar  and  more  vitamin  A  than  the 
white,  (in  fact,  the  sweetpotato  is  a  very  good  source  of  vitamin  A.)  The 
white  potato  contains  more  iron. 


When  you  come  to  consider  the  uses  of  the  two  kinds  of  potatoes,  the 
white  potato  takes  the  lead.     Because  of  their  bland  flavor,  white  potatoes  will 
siake  dishes  to  suit  almost  every  course  from  soup  to  salad,     from  main-dish 
vegetable  to  dessert.     Of  course,  their  chief  use  is  as  a  main-dish  vegetable. 
The  sweetpotato,  on  the  other  hand,  because  it  is  sweet,  can't  fit  in  so  many 
places  nor  make  so  many  different  dishes.     The  chief  use  of  the  sweetpotato  is 
as  a  main-dish  vegetable  when  a  sweet  flavor  fits  into  the  menu.     But  it  is  also 
good  combined  with  fruits  like  raisins,  apples  and  pineapple,  and  sweet  potato 
P1*  is  a  favorite  dessert  down  in  Dixie. 

Tell,  because  sweetpotatoes  need  long  warm  summers,  they  naturally  grow 
est  in  the  South  but  several  middle  and  eastern  border  States  are  now  success- 
or growing  sweetpotatoes  for  market.     Southern  people  are  still  the  ones  who 
them  most,  however.     As  for  the  white  potato,  that  thrives  in  a  colder 
theT'6*  °Ur  States  6row  white  potatoes  nowadays  but  the  States  that  raise 

■Largest  crops  are  the  ones  that  lie  along  the  Canadian  border. 
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Here  is  another  potato  question.     A  listener  inquires  why  potatoes  with 
a  greenish  color  are  not  good  to  eat.  Answer:     The  effect  of  the  sun  on  potatoes 
is  to  develop  in  them  a  substance  known  as  solanin  —  an  alkaloid  poison.  When 
yju  see  a  green  color  in  potatoes,  you  know  that  they  were  grown  too  near  the 
surface  of  the  ground  and  affected  by  the  sun.     To  a  certain  extent,  sprouting 
potatoes  also  contain  this  substance.     That  is  why  the  safest  storage  place  for 
potatoes  is  in  a  dark  place,  away  from  the  light  that  causes  them  to  sprout. 

Still  another  questioner  inquired  lately  what  the  so-called  "Canada 
potato"  is.     "Canada  potato"  is  a  nick-name  for  the  Jerusalem  artichoke,  not 
a  real  potato  at  all.     While  we're  mentioning  nick-names  using  the  word  potato, 
I  uii^ht  tell  you  also  that  the  "Indian  potato"  is  the  tuber  of  the  sunflower  or 
wild  bean.    And  the  "Chinese  potato"  is  the  yam.     None  of  these  is  really  a 
potato,  you  see. 


Now  to  answer  the  lady  who  is  trying  to  work  out  a  green-and-white  menu 
for  her  dinner  tonight.     Fortunately,  St.  Patrick's  Day  colors  are  some  of  the 
very  easiest  to  carry  out  in  food.     You  have  all  the  fresh  green  vegetables  at 
your  command  as  well  as  all  the  white  vegetables  and  other  white  foods  to  choose 
from.    Here's  a  simple  dinner  to  commemorate  the  wearin1  of  the  green.  Since 
Lent  is  still  with  us,  this  is  a  menu  for  a  fish  dinner.     Broiled  fish  is  the 
first  item  on  the  menu  —  broiled  white-fleshed  fish  of  some  sort  served  with 
lemon  and  parsley  for  garnish.     With  the  fish,   serve  creamed  potatoes.    For  a 
vegetable,  you  have  a  wide  choice  —  peas  or  broccoli  or  spring  greens.  Tiny 
hot  cloverleaf  rolls  for  the  bread.    As  for  salad,  how  would  you  like  a  sham- 
rook  mold  of  green  lime  jelly  garnished  with  a  sprig  of  crisp  watercress  aid  a 
call  of  white  cream  cheese?    That  makes  a  simple  and  handsome  salad.     For  dessert 
bow  about  white  cake  with  delicately  tinted  mint  icing?    Or  how  about  lemon 
sherbet  garnished  with  a  sprig  of  mint  and  white  wafers? 

So  much  for  green  food.    Now  about  green  clothing.     Here  is  a  letter  from 
a  lady  who  is  about  to  make  up  a  green  spring  frock.     She  asks  how  to  set  the 
Srwn  color  so  she  will  have  no  trouble  washing  the  dress. 

The  textile  people  tell  me  that  they  know  of  no  way  to  set  color  in 
material  at  home.     That  should  be  done  at  the  factory  during  the  dyeing  process. 
Old-fashioned  housekeepers  used  to  use  salt-water  or  vinegar  to  set  colors. 
3ut  whether  that  really  did  any  good  or  not,   I  don't  know.     Anywajr,  I  know  that 
neither  salt  nor  vinegar  will  do  any  good  with  our  present-day  dyes.     If  those 
colors  are  going  to  run,  they'll  do  it,  in  soite  of  all  the  home- treatment  in 
the  world.     So  if  you  are  planning  to  make  a  wash  dress,  better  make  sure  of 
that  color  before  you  buy  the  goods.     Some  bolts  of  goods  now  have  labels 
attached  guaranteeing  them  fast  to  light  and  washing.     If  they  have  no  label, 
if  the  store  guarantees  the  color.     Better  still,  take  home  a  sample  and 
ry  out  the  color.     Cut  the  sample  in  2  pieces,  wash  1  piece  in  hot  soapy  water. 
-Ilea  lay  it  on  a  white  cotton  cloth.     If  the  color  runs  onto  the  white  surface, 
you'U  know  the  dye  is  not  fast  to  washing. 

More  questions  and  answers  next  week. 
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